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Sec. 18. The outer clothing worn by persons engaged in shucking
oysters shall be of material which can be readily cleansed and only clean
garments shall be worn. Rubber aprons and rubber sleeves are recom-
mended.
Sec. 19. No persons with infectious wounds in the hands or arms
shall be permitted to open oysters or handle the same.
Sec. 20. (a) All persons engaged in opening, packing or handling
shucked oysters must secure a certificate from the Department of Health
of the State of South Carolina showing that bacteriological examination
of specimens of urine and feces from the respective persons were nega-
tive for typhoid bacilli. Certificates must be renewed each year and after
an illness of typhoid fever or suspected typhoid fever.
(b) This certificate must be carried by the recipient at all times and
shown upon request.
(c) The necessary containers for urine and feces specimens will be
furnished by the Department, and laboratory examinations made free
of charge.
(d) The management of such establishments is held responsible that
employees secure certificates.
Sec. 21. No person afflicted with any communicable disease shall be
employed in any shucking house nor shall any person so affected be per-
mitted to enter the rooms of such shucking house where oysters are
opened, packed or otherwise handled.
Sec. 22. No person shall be allowed to live or sleep in any room
where oysters are shucked or packed.
All water that comes in contact with the shucked oysters must be
drawn direct from the pipe. No dipping, from tubs or other receptacles, or
water that is to come in contact with the shucked oysters, is allowed.
Clean rubber gloves must be used while removing pieces of shell and
such like material from the first strainer.
Oysters that have been shucked elsewhere than in a shucking house
approved by the State Board of Health shall not be packed.
Oysters in shell will not be allowed to be floated.
Appt-oved and promulgated by the Executive Committee of the South
Carolina State Board of Health, July 14, 1937.
ARTICLE NO. 25. SLAUGHTER HOUSES
(Filed, secretary state's office-September 29, 1937.)
Section 1. No person or persons shall build or use any slaughterhouses
within the limits of any town or city in the State without the consent of
the local Health Officer, and the keeping and slaughtering of all cattle
or other animals, and the preparation and keeping of all meets, fish, birds
or other animal food shall be in the manner best adapted to secure and
continue their wholesomeness as food.
Sec. 2. All yards, driveways, alleys, and pens connected with any
slaughterhouse shall be smooth and properly graded and drained. They
shall at all times be kept clean.
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